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Dainty
DISHES

Front Cover of Davis Gelatine Companys
Davis Dainty Dishes, circa 1926. Image
courtesy of Elizabeth Driver. Private
collection.

Recipe for Spanish Cream from Davis Dainty
Dishes, ca. 1926, page 34. Image courtesy of
Elizabeth Driver. Private collection.

See article page 22.
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Spanish Cream

Ingredionta

| conTamen
Davis Geearine

}{ cur woT waTER

1 rcec vorks

4 TABLESPOONS SUGAR
FEW GRAINS SALT

1 cura mnx

| TEASIOON VANILLA

1 EGo wiiTEs
(neaTEN sTIFF)

Directions

Dissolve Gelatine in hot water.
Beat egg yolke, sugar and ealt
together. Add to milk and place
on stove till nearly boiling. Remove
from fire. cool. add vanilla and
dissolved Gelatine. When o ]
to set fold in beaten egg whites and
place aside until firm.

MNote: Spanish Cream will not separate if this method is used
Spanish Cream may be variod by adding frait, preserved
winger, chocolate, chopped nuts, ctc., and may be colored
by adding any fruit color. fruit juices, otc.

Coffee Cream is Spanich Cream flavored with strong

coffee,

Strawberry Fluff

Ingrediantas,

| conrarsen
Davis Grranine
LE cur HOT WATER
I pinr pox
STRAWHERRIES
b9 cur FRUIT sUCAR
4§ cur Lemon Juick
14 cup maRsHMALLOWS
(cur ™ rieces)
1§ cur nLANCHED
CHOFFED ALMONDS
| eur wiurren
CREAM

Directions.

Cut berries in pioces, cover with
sugar and allow to stand until one
cup juice is extracted. Strain
and add Celatine that has been
dissolved in hot water. Add lemon
juice, soak marshmallows in the
liquid for a few minutes. When
partiklly’ set add Boerios and
almonds. Fold in cream. Pile in
sherbet glasses and garnish with
strawberries.  Any other fresh fruit
may be used. except pineapple,
which must be cooked until tender

before using.
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